
Hours of Operation
dining Room 11:30am to 2:30pm, 5:30pm to 10:00pm     Bar 11:00am to Close

Parties of 8 or more may be subject to 20% Gratuity

Les Petits Plats
The Best Pairs. Now Available in Threes

Choose 3 pairings for $30
OYSTERS ROCKEFELLER (4)

Louisiana Oysters on the half shell topped
with a Puree of Herbsaint scented spinach
Pouilly-Fuissé, Domaine Albert Bichot (France) 2012

SHRIMP REMOULADE (5)
Poached Lousiana Shrimp tossed in Remoulade sauce over iceburg lettuce

Domaine de la Janasse “Principauté D’Orange,” Rhône Rosé (France) 2013

DUCK CREPE
Savory Crepe of Roasted Duck and homemade Boursin Cheese 

topped with port-cherry reduction and pistachios
Au Bon Climat Pinot Noir, Santa Barbara County (U.S.) 2012

SEARED SCALLOPS 
Served over creamed corn, pancetta and fried leeks

Au Bon Climat Pinot Noir, Santa Barbara County (U.S.) 2012

LOUISIANA CRAB CAKES 
Topped with a spicy aioli

Trefethen Vineyards Chardonnay “Oak Knoll District,” Napa Valley (U.S.) 2012

SMOKED TROUT AND LOBSTER 
Tossed with White Remoulade and topped with

pickled vegetables and air dried corn
Viré-Clessé “Terroir de Clessé,” Domaine des Gandines (France) 2012

BEEF TENDERLOIN AND VEGETABLE KABOBS 
Served with truffle vinaigrette

Daou Cabernet Sauvignon, Paso Robles (U.S.) 2012

BRAISED RABBIT AND ANDOUILLE CASSOULET
Slow cooked white beans with toasted bread crumbs

Château Greysac, Bordeaux Supérieur 2008

PORK CHEEKS BOURGUIGNON 
Over herbed spaetzle and red wine demi

Côtes-du-Rhône, Rive Droite Rive Gauche (France) 2012

CONFIT LEG OF DUCK 
Over sweet potato hash and sherry balsamic gastric

Côtes-du-Rhône, Rive Droite Rive Gauche (France) 2012


